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(v)

 Hence the direction of a table is mo inconsiderable
branch of a lady’s concern, as it involves judgment in
expenditure; respectability of appearance; and the com-
fort of her husband and those who partake their hospi-
tality.

The mode of covering the table differs in taste. It is -
not the wultiplicity of things, but the choice, the dress-
ing, and the neat pleasing look of the whole, which
gives respectability to her who presides. Too much, or
too little dinners are extremes not uncommon: the latter
is in appearance and reality the effort of poverty or pe-
nuriousness to be genteel; and the former, if constantly
given, may endanger the circumstances of those who are
not affluent.

Generally speaking, dinners are far less sumptuous
than formerly, when half a dozen dishes were supplied
for what one now costs; consequently those whose for-
tunes are not great, and who wish to make a genteel ap-
pearance, without extravagance, regulate their table ac-
cordingly.

Perhaps there are few incidents in which the respecta-
bility of a man is more immediately felt, than the style
of dinner to which he accidentally may bring home a
visitor. Every one is to live as he can afford, and the
meal of the tradesman ought not to emulate the enter-
tainments of the higher classes, but if two or three dishes
are well served, with the usual sauces, the table-linen
clean, the small sideboard neatly laid, and all that is
necessary be at hand, the expectation of the husband
and friend will be gratified, because no irregularity of
domestic arrangement will disturb the social intercourse.
The same observation holds good on a larger scale. In









(viii)
mate of what can be afforded; and it too often happens
that both parties, far from consulting each other, squan-
der money in ways that they would even wish to forget:
whereas marriage should be a state of mutual and perfect
confidence, and similarity of pursuits, which would se-
cure that happiness it was intended to bestow.

There are so many valuable women who excel as
wives, that it i3 a fair inference there would be few ex-
travagant ones, were they consulted by their husbands
on subjects that concern the mutual interest of both par-
ties. Within the knowledge of the writer of these pages
many families have been reduced to poverty by the want
of openness in the man on the subject of his affairs; and
though on these occasions the women were blamed, it
has afterwards appeared, that they never were allowed a
voice of enquiry, or suffered to reason upon what some-
times appeared to them imprudent.

Many families have owed their prosperity full as much
to the propriety of female management, as to the know-
ledge and activity of the father.

The lady of a general officer observed to her man-
cook, that her last weekly bill was higher than usual.
Some excuse was offered;—to which she replied:—
“ Such is the sum I have allotted to house-keeping
should it be exceeded one week, the next must repay it.
The general will have no public day this week.” The
fault was never repeated.

March’s  “ Family Book-keeper,” is a very useful
work, and saves much trouble; the various articles of
expense being printed, with a column for every day in
the year, so that at one view the amount of expenditure on
each, and the total sum, may be known.



(1x)

Ready-money should be paid for all such things as
tome not into weekly bills, and even for them a check
is necessary. The best places for purchasing should be
attended to. In some articles a discount of five per
cent. is allowed for ready money in London and other
large cities, and those who thus pay are usually best
served. Under the idea of buying cheap, many go to
new shops, but it is safest to deal with people of esta-
blished credit who do not dispose of goods by under-
selling.

To make tradesmen wait for their money injures them
greatly, besides that a higher price must be paid, and in
long bills, articles never bought are often charged.
Perhaps the irregularity and failure of payment, may have
much evil influence or the price of various articles, and
may contribute to the destruction of many families from
the highest to the lowest.

Thus regularly conducted, the exact state of money
affairs will be known with ease; for it is delay of pay-
ment that occasions confusion. A common-place book
should be always at hand, in which to enter such hints
of useful knowledge, and other obgervations as are given
by sensible experienced people. Want of attention to
what is advised, or supposing things too minute to be
worth hearing, are the causes why so much ignorance
prevails on necessary subjects, among those who are not
backward in frivolous ones.

It is very necessary for a woman to be informed of the
prices and goodness of all articles in common use, and
of the best times, as well as places, for purchasing them.
She should also be acquainted with the comparative prices
of provisions, in order that she may be able to substitute
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( xxvi )

the centre through the thick fat. This brings to the
prime at first ; which is likewise accomplished by cutting
a small round hole on the top of the ham as at ¢, and
with a sharp knife enlarging that by cutting successive
thin circles ; this preserves the gravy and keeps the meat
moist.

_The last and most saving way is, to begin at the hock
end (which many are most fond of), and proceed on-
wards.

Ham that is used for pies, &c. should be cut from the
under side, first taking off a thick slice.

Sucking Pig.—The cook usually divides the body be-
fore it is sent to table, and garnishes the dish with the
jaws and ears.

The first thing is, to separate a shoulder from the car-
case on one side, and then the leg according to the direc-
tion given by the dotted line a, b, ¢. The ribs are then
to be divided into about two helpings; and an ear or jaw
presented with them, and plenty of sauce. The joints
may either be divided into two each, or pieces may be
cut from them. The ribs are reckoned the finest part;
but some people prefer the neck end, between the
shoulders.

Goose.—~Cut off the apron in the circular line g, b, c,
in the figure opposite the last page; and pour into the
body a glass of port wine; and a large tea-spoonful of
mustard, first mixed at the sideboard. Turn the neck
end of the goose towards you, and cut the whole breass
in long slices from one wing to another ; but only remove
them as you help each person, unless the company is so
large as to require the legs likewise. This way gives more
prime bits than by making wings. Take off the leg, by


















Plate V.

DPheasant.

Partridge.
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Pigeons,—Cut them in half, either from top to bottom
or across. The lower part is generally thought the best;
bat the fairest way is to cut from the neck to a, figure 7,
rather than from ¢ to b, by a, which is the most fashion-
able. The figure represents the back of the pigeon;
and the direction of the knife is in the line ¢, b, by a,
if done the last way.
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VENISON.

1. Haunch.
2. Neck.
3. Shoulder.
4. Breast.

QD X O

9

Sk 00

Hind Quarter.

. Sirloin.

Rump.

. Edge, Bone.

Buttock.
Mouse Buttock.

. Veiny Piece.
. Thick Flank.

’

Thin Flank.
Leg.

10. Fore Rib; 5 Ribs.

BEEF.

Fore Quarter,

11. Middle Rib; 4 Ribs.

12. Chuck ; 3 Ribs.

12. Shoulder or Leg of
Mutton Piece.

14. Brisket.

15. Clod.

16. Neck or Sticking-
Piece.

17. Shin.

18. Cheek.












20%

VEAL
1. Loin, best End. 6. Neck, best End.
2. Loin, Chump End. 7. Neck, Scrag End.
3, Fillet. 8. Blade Bone.
4. Hind Knuckle. 9. Breast, best End.
5. Fore Knouckle. 10. Breast, Brisket End.
PORK.

1. The Sparerib.

2. Hand.

3. Belly or Spring.

4. Fore Loin.

5. Hind Loin.

6. Leg.

MUTTON. i

1. Leg. 6. Shoulder.
2. Loin, best End. 7. Breast.
3. Loin, Chump End. A Chine is two Loins.
4. Neck, best End. A Saddle is two Necks.

5. Neck, Scrag End.
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Geese.—Thebill and feet of a youngone will be yel-
low, and there will be but few hairs upon them ; if old,
they will be red : if fresh, the feet will be pliable ; if
stale, dry and stiff. Geese are called green till three
or four months old. Green geese should be scalded :
a stubble-gonse should be picked dry.

Ducks.— Choose them by the same rules, of having
supple feet, and by their being hard and thick on the
breast and belly. The feet of a tame duck are thick, and
inclining to dusky yellow; a wild one has the feet red-
dish, and smaller than the tame. They should be picked
dry. Ducklings must be scalded.

Pigeons should be very fresh; when they look flabby
about the vent, and this partis discoloured, they are stale.
The feet should be supple; if old, the feet are harsh.
The tame ones are larger than the wild, and are thought
best by some persons; they should be fat and tender; but
many are deceived in their size, because a full crop is
as large as the whole body of a small pigeon.

The wood pigeon islarge, and the flesh dark coloured:
if properly kept, and not over-roasted, the flavour is
equal to teal. Serve with a gravy.

Plovers—Choose those that feel hard at the vent,
whichsh~« theyare fat. Inother respects, choose them
by the suwe marks as other fowl. hen stale, the feet
are dry. They will keep sweet a long time. There are
three sorts; the grey, green, and bastard plover, or lap-

wing.

Ifare or rabbit.—If the clawsare blunt and rugged,
the ears dry and tough, and the haunch thick, it is old;
but if the claws aresmooth and sharp, the ears easily tear,
and the cleft in the lip is not much spread, it is young.
If fresh and newly killed, the body will be stiff, and in
hares the flesh pale. But they keep a good while by pro-
per care ; and are best when rather beginning to turn, if
the inside is preserved from being musty. To knuw a
real leveret, you should look for a knob or small bone
near the foot on its fore leg; if there is none it is a hare.

Partridges.—Theyareinseason in autumn. Ifyoung,
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the bill is of a dark colour, and the legs yellowish ; if
fresh, the vent will be firm; but this part will look
greenish if stale.

Pheasants.—The cock-bird is accounted best, except
when the hen is with egg.  If young, he has short blunt
or round spurs; but if old, they are long and sharp.

Directions for dressing Poultry and Game.

All poultry should be very carefully picked, every plug
removed, and the hair nicely singed with white paper.

The cook must be carefu{in drawing poultry of all
sorts, not to break the gall-bag, for no washing will
take off the bitter where it has touched.

In dressing wild fowl, be careful to keep a <lear brisk
fire. Let them be done of a fine yellow brown, but
leave the gravy in: the fine flavour is lost if done too
much,

Tame fowls require more roasting, and are longerin
heating through than others. "All sorts should be con-
tinually basted ; that they may be served with a froth,
and appear of a fine colour.

A large fowl will take three quarters of an hour; a
middling one half an hour; and a very small one, or a
chicken, twenty minutes. The fire must be very quick
and clear before any fowls are put down. A capon will
take from halfan hour to thirty-five minutes ; a goosean
hour; wild ducksa quarter of an hour: pheasants twenty
minutes ; a small turkey stuffed, an hourand a quarter;
turkey-poults, twenty minutes ; grouse a quarter of an
hour; quails, ten minutes ; and partridges, from twenty
to twenty-five minutes. A hare will take nearan hour,
and the hind part requires most heat.

Pigs and geese require a brisk fire, and quick turn-
ing. Haresand rabbits must be well attended to : and
. - the extremities brought to the quick part of the fire, to
be done equally with the backs.

POULTRY.
To boil Turkey.

Make a stuffing of bread, herbs, salt, pepper, nutmeg,
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lemon-peel, a few oysters or an anchovy, a bit of butter,
some suet, and an egg: put this into the crop, fasten up
the skin, and boil the turkey in a floured cloth to make it
very white. Have ready oyster-sauce made with but-
ter, a little cream, and a spoonful of soy, if approved ;
and pour it over the bird ; or liver and lemon-sauce.
Hen birds are best for boiling, and should be young.
To roast Turkey.

The sinews of the legs should be drawn, whichever
way it is dressed. The head should be twisted under
the wing; and in drawing it, take care not to tear the
liver, nor let the gall touch it.

Put a stuffing of sausage-meat; or if sausages are to
be served in the dish, a bread-stuffing. As this makes
a large addition to the size of the bird, observe that the
heat of the fire is constantly to that part; for the breast
is often not done enough. A little strip of paper should
be put on the bone, to hinder it from scorching while
the other parts roast. Baste well and froth it up.
Serve with gravy in the dish, and plenty of breag-
sauce in a sauce tureen. Add a few crumbs, and a
beaten egg to the stuffing of sausage-meat.

Puylled Turkey.

Divide the meat of the breast by pulling instead of
cutting; then warm it in a spoonful or two of white
gravy, and a little cream, grated nutmeg, salt and a
little flour and butter ; don’t boil it. The leg should
be seasoned, scored, and broiled, and put into the dish
with the above round it. Cold chicken does as well.

To botl Fowl.

For boiling, choose those that are not black-legg: d.
Pick them nicely, singe, wash, and truss them. Flour
them, and put them iuto boiling water.—See time of
dressing, page 81.

Serve with parsley and butter ; oyster, lemon, liver,
or celery sauce.

Iffordinner, ham,tongue, or bacon, is usually served

with them ; as likewise greens,
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The mizture.—Boil slowly one pound of soft scap
in two quarts of water, to one. Of'this jelly take three
or four spoonfuls, and mix to a consistence with emery,
No. 3.

To clean Tin Covers, and Patent Pewter Porter Pots.

Get the finest whiting, which is only sold in h;?
cakes, the small being mixed with sand : mix a little
of it powdered, with the least drop of sweet oil, and
rub well, and wipe clean ; then dust some dry whiting
in a muslin bag over, and rub bright with dry leather.
The last is to prevent rust, which the cook must be
careful to guard against ba" wiping dry, and putti::gbby
the fire when they come from the parlour; for if but
once hung up without, the steam will rust the inside.

T'o prevent the creaking of a door.

Rub a bit of soap on the hinges.

‘ A Strong Paste for Paper.

To two large spoonfuls of fine flour, put as much

pounded rosin as will lie on a shilling ; mix with as

much strong beer as will make it of a due consistence,
and boil half an hour. Let it be cold before it is used.
Fine Blacking for Shoes.
Take four ounces of ivory-black, three ounces of the
coarsest sugar, a table spoonful of sweet oil, and a pint
of small beer ; mix them gradually cold.
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FAMILY DINNERS.
FIVE DISHES.

Knuckle of Veal stewed with Rice.
Apple-sauce. Bread-and-Butter. Potatoes.
Pudding.

T.7in of Pork roasted.

Peas Soup.
( Remove—boi[edp Fouwl.)
Oyster Sauce.
Potatoes. Apple-pie. Brocoli.
Roasted {;eef.
Benton Sauce.

Pigs Souse fried in Batter.
(Remove for Yorkshire Pudding.)
Potatoes. Peas Soup. Salads.
Roast Veal.

Hessian Ragout.

Stewed Beet Hessian Soup
and Onions. . of the above.’ Potatoes.
Leg of Lamb roasted.
Beef Podovies.
(Remove—Curd Puddings.)
Mashed Potatoes Carrots

Mutton Broth,

grilled. and Turnips.
Neck of Mutton. .
Broiled Haddocks stuffed.
Potat Light Suet. Carrots.
otatoes. Dumplings, and Greens,
Round of Beef.
Crimp Cod.
Gooseberry Jerusalem
Salad. Pudding. Artichokes.

Leg of Mutton.
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Spitchcock Eels.
( Remove—Chine of Lamb in Cresses.)

Potatoes. Damrson Pudding. g:;‘:et‘:
Cold Beef.
Scrag of Veal
smothered with Onions.
(Remove—a Fruit Pie.)
Mashed cll’otatoes
trimmed with .
small slices of Peas Soup. Brocoli.
Bacon. Hashed Hare.
Half Calf's Head, grilled.
(Remove— Pie or Pudding.) B
Tongue acon,
and Brains. Carrot Soup. Greens round.
Saddle of Mutton.
Potatoes and Salad, at side table.
Boiled neck of Mutton.
Young Baked :
Greens. Plum Pudding. Turnips,

Currie of dressed Meat
in Casserole of Rice.

Edgebone of Beef.
Carrots. Vegetable Soup. Greens,
Pulled Turkey or Fowl,
Leg broiled.

Boiled Fowls.
( Remove— Snowballs.)
Potatoes. Patties of Greens, and

dressed Meat.  mashed Turnips.
Chine of Bacon Pork, boiled.
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SEVEN DISHES.
Salmon and fried Smelts.

Macaroni
Pudding. . Stewed Celery.
Giblet Soup.
Potatoes. Veal Patties.
Roast Beef.
Leg of Pork boiled.
Peas Pudding. Bread Sauce.
Onion Soup.
Turnips Plum-pudding,
and Potatoes. g-ked.
Large Fowl, dressed as Turkey.
Minced Veal,
garnished with fried crumbs.
Small Meat Hot Apple Pie, Potatoes
Pie. in change for Soup. in a Form,
Stewed Onions. Beans and Bacon.
Saddle of Mutton.
FOUR AND FIVE.
(PIRST COURSE.)
Soup.
Carrots. Mashed Turnips.
Bouillie.
(SECOND COURSE.)
Tricassee of Sweetbreads.
Mushrooms Lemon Peas
stewed. Pudding. )

(PIRST COURSE.)
Mackerel broiled, with Herbs.
Bacon, Butter. Greens and

“Carrots.
Boiled Chickens.
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(SECORD COURSE.)
Beef Cecils.
Potatoes.

Salad. Fruit Pie. in a shape.
Fore-quarter of Lamb roasted.

SEVEN AND SEVEN,
(FIRST COURSE.)

Broiled Salmon.
(Remove—Chine of Pork.)
Stewed Mince.
Spinach. Pies.
. Peas Soup.
Oxford Peas.
Dumplings. Pudding.
Fillet of Veal.

( Potatoes and mashed Turnips, on side table.)

(SECOND COURSE.)
Ragout of Palates.

Orange Fool. Potted Beef.
Curd Star with whip.
Collared Eel. Stewed Pears.
Pheasant.
(Bread-sauce on side table.)

gms'r COURSE,
Cod’s Head and Shoulders.

( Remove—botled Turkey.)

Currie .
of Rabbit, Patties.
Giblet Soup.
Boiled Neck
Eel Pie. of Mutton,
7 Bones.
Small Leg of Pork.

Pour small dishes of Vegetables may be put round
the Soup, or two served at the side table.
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(SECOND COURSE.)
Fricandeau.
Orange Pudding. Scraped Beef.
Lemon Creams.
Anchovy Toast. Tarts.
Teal, or other wild Fowls.

SEVEN AND NINE.
(FIRST COURSE.)

Pepper Pot.
Brocoli. Tongue braised.
Hunter’s Pudding.
Chickens Celery,
boiled. dishes in a Pyramid.

Saddle of Mutton.
Greens and Potatoes on the side table.
(SECOND COURSE,
Roasted Partridges.

Almond Potted

Cheesecakes. Cheese.

Celery in Raspberry : Cardoons

‘White Sauce. Cream. stewed.

Collared Beef. Lemon Pudding.
Iare.

NINE AND SEVEN.
(FIRST COURSE.)
Stewed Carp.

Chickens. Cheek
Parsley Butter, ©f Bacon.
Butter. ' .
Codsounds Eper Rabbits
White. pergne. and Onions.
Currant
Jelly. Gravy.
Stewed Cutlets
Pigeons. Maintenon

Green Peas Soup.
( Remove— Haunch Venison.)
Vegetables on side table.
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(SECOND COURSE.
Sweetbreads.

Mushrooms Sauce Robart. Blamange in
stewed. small forms.
c T Trifle. S 1
urrant Tart tewe
with Custard. Bread Sauce. Cucumbers.
Roasted Partridges.

NINE AND ELEVENj; AND A REMOVE.
(FIRST COURSE.)

Turbot.
(Remove—Chickens.)
‘Palates. Liver and Lemon Sauce. Lan'i!)'s Fry.
French ongue
Pie, Carrot Soup. in ’I‘:rg:ips.
Veal Butter Rabbit brown
Olives. . in Fricassee.
Edgebone of Beef.
Vegetables on side Table.
(secoND COURSE.)
Wild Fowl.
Stewed French Lobster in
Pippins. Beans. Fricassee Sauce.
Scalloped Solid Syllabub Stewed
Opysters, in a glass dish. Mushrooms.
Cray-fish Peas Apricot Tart,
in Jelly. * open cover.
Goose.

+ NINBE DISHEB; TWO REMOVES, AND ELEVEN,
(FIRST COURSE.)
Fish.
(Remove—Stewed Beef.)
Oxford Dumplings. Fricandeau,
Small Ham, White Soup. Turkey boiled,
Lamb Steaks Oyster Sauce.
round Potatoes. Fil Lobster Patties.
ish.,
{Remove—Saddle of Mutton.
23
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(SECOND COURSE.)

Sweetbreads larded.
xfwh‘:?em Orange Jelly. Prawas
Open Tart. Raspberry Cream. 0
pe szsin 2
Lobster. Form. Stew
Green Goose. Mushrooms.
(FIRST COURSE.)
Fish,
(Remove—Hashed Calf's Head.
Rabbit and Onions, Sauce. Lamb's Fry.
Macaroni Transparent Beef-Steak
Pudding. Soup. Pie.
Veal Butter Stewed Pigeons
Cutlets. : with Cabbage.
Fish.
(Remove—Sirloin of Beef.)
(sECOND COURSE.)
Chickens,
Cheesecakes, Stewed Lobster.
P Raspb%rr);k Cream. A
eas, rifle. sparagus.
Lemon Cream. b
Macaroni. Apricot open Tart.
Ducklings.
ELEVEN AND NINE.
(FIRST COURSE.)
Fish.
(Remove—Ham Glazed.) S i
Pigeons weetbrea
stgwed. Sauce. grilled.
Gravy Soup.
Tongue. Beef-Steak Pie.
Butter,
Boiled Mutton. Boiled Chickens.

Fillet of Veal.
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(S8ECOND COURSE)

Pheasant. 3
berry Tartlets, Bread-Sauce. Artichokes.
Collared Eel, Plateau. Collared Beef.
Stewed Gravy and Jelly Stewed
Celery. for Hare. Pears.
. Hare.

ELEVEN AND ELEVEN.
‘PIRST COURSE.)

. Stewed Beef.
Oxford Puddings. ~ White Soup. Veal Fricandeau.
Ham Turkey.
braised. Opyster -sauce.
Lamb Steaks, Fish, Lobster
Potatoes. Saddle of Mutton. Patties.
(SECOND COURSE.)
Fronch B Sweetbreads.
rench Beans.
White Sauce. Orunge Jelly. Prawns.
Open ‘Whipped Muffin
X:rtll]et. . Cream. Psuddin .
chovy s tew
Toasts. Wine Roll. Mushrooms.
Green Goose.

ELEVEN AND ELEVEN AND TWO REMOVES,
(FIRST COURSE.)

Salmon.
( Remove—Brisket of Beef stewed, and high Sauce.)
Cauliflower.
Fry. Shrimp Sauce. Pigeon Pie.
l’gtewed Giblet Sou Stewed Peas
Cucumbers. ¢ p: and Lettuce.
c Potatoes. Veal Oli
utlets ives
Maintenon. Anchovy Sauce. braised.
Soles fried.

(Remove—Quarter Lamb roasted.)
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(szcoxp coumse.)

Young Peas.
Coffee Cream. Ramakins,
Raspbe ) Orange
berry .
Tart Trifle. Tourt
Oml Grated Beel Roughed Jell
et. y.
Ducks.
LONG TABLE ONCE COVERED,
Fish,
; One Turkey or
Fruit Tart. Two P onlt’.;. Blamange.
Mock Turtle Soup.
Harrico. Sweetbreads
larded.
Mash Turnips, Jerusalem Artichokes Stewed
Carrots thick fricasseed. Spinach.
round.
Cray Savoy Cake. Dried Salmon
Fish. in papers,
Macaroni Pudding.
Ham braised. Trifle. Chickens.
R French Pie,
Casserole of Rice .
with Giblets, Picked Crab.
Stewed Celery.
Sea Cale. Young Sprouts,
Apple Pie and Custard.
Fricandeau, g x Rumps, and
panish Onions.
Rich White Soup.
Jelly Form. P Cheesecakes.
ish,

(Remove—Venison, or Loin of Veal.)
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Where Vegetables and Fowls, &c. are twice dressed,
they add to the appearance of the table the first time;
three swect things may form the second appearance
without greater expense.

The Bills of Fare whichhave been given from page
309 to 320, may be modified at discretion.

In some houses, one dish at a time is sent up with
the vegetables or sauces proper to it, and this in suc-
cession hot and hot. In others, a course of Soups
and Fish; then Meats and boiled Fowls, Turkey,
&c. Made Dishes and Game follow; and, lastly,
Sweet Dishes ; but these are not the common modes.

It is worthy observation here, that common cooks
do not think of sending up such articles as are in -
the house, unless ordered ; though, by so doing, the ;
addition of a collared or pickled thing, some Frit-
ters, fried Patties, or quick-made Dumplings, would
be useful when there happen to be accidental
visitors : and at all times it is right to better the
appearance of the table rather than let things spoil
below, by which the expense of a family is more in-
creased than can be casily imagined. Vegetables
arc put on the side-table at large dinners, as like-
wise sauces, and servants bring them round: but
some inconveniences attend this plan; and, when
there are not many to wait, delay is occasioned,
besides that, by awkwardness, the clothes of the
company may be spoiled. If the table is of a due
size, the articles alluded to will not fill it too much.

SUPPERS.

Hot suppers are not much in use where people
line very late, When required, the top and bottom,
Jr either, may be Game. Fowls. Rabbit. Boiled
Fish, such as Soles, Mackerel. Oysters stewed or
scalloped. French Beans. Cauliflower, or Jeru-
salem Artichokes, in white Sauce. Broccoli with
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Abrticles in season in the differ-
ent months, lists of them,
309 to 312

Asses’ milk, 285

veseessessessesy artificial, three
ways of making, 285

B.

Bacom, to choose, 25

eeeesesery Xcellent, 69

seeseses o the manner of curing
Wiltshire bacon, 69

Bamboo, English, 180

Barbervyies, to prepare for tart-
ints, 209

e eerssesesy in bunches, 209

veesessnssnsy drops, 223

Barley-water, 287;
way, 287

eeesesess gTuel, 986

Butter pudding, 148

cresecansenssessess With meat, 143

Bean (green) pudding, 148

feans, to dress, 172

vevsens, fricasseed Windsor, 172

veseesy French, 172

Bechamel, or white sauce, 110

Beef, to choose, 23

eeeesy o keep, 31

seeensy to salt for eating imme-
diately, 31

anotber

weeeesy to salt red; which is ..
extremely good to eat fresh .

from the pickle, or to hang
to dry, 32

s the Dutch way to salt,
3

teeeesy d-1a-mode, 32

..... ., a fricandeau of, 33
«see0sy €0 miroton, 33

<eseesy stewed rump of, 33
seseesecsenssesy ANOther way, 34
.eeseey TUMP roaated, 34

.eeeesy Btewed brisket, 35
essses, pressed beef, 35

«esess, hunter’s beef, 35

INDEX,

Beef, an excellent mode of
dressing, 36

vevens, collared, 36

eeeee steaks, to dress, 36

7 and oyster sauce,

csssssssnecnees, Staffordshire, 87

ceeesacsesennesy ITtalian, 87

eeeesy COllop, 87

«sesesy palutes, 37

vesees, cakes for side dish of
dressed meat, 38

sessesy potted, two ways, 38

eeesssy 10 dress the inside of a
cold sirloin, 38

veseesy fricasses of cold roast
beef, 39

', to dress cold beef that
8 not bren done enough
called beef-olives, 39 '

«sesesy to dress the same, called
sanders, 39

seseesy t0 dress the sume, called
cecils, 30

veseesy Minced, 39

veeeesy hashed, 40

veeeesy 8-la-vingrette, 40

veeeney TOUNd of beef, 40

«essesy TOlled, that equals bare,
40

+sesesy heart, 42

. steak pie, 129

«eees pudding, 146

aked,

eesscstsnrany

wseeesy 0 pickle for beef, that
will keep for years, 68

seesesy pustry to eat as well as
venison, 164

«eese. patties, or podovies, 161

broth, 277

eees tea, 279

Beer, (strong,) to brew, 248

veesesy (tuble,) excellent, 248

veeensy to refine, 249

Beet-root, different ways of
using, 176






















INDEX.

Duke of Cumberland’s pud-
ding, 142

Dumplings, Oxford, 150

cevees seeeeney SUEE, 151

., damson, 151
tesessnes oeeey yeast, or Suffolk,

151
Dun-birds, to dress, 92
Dunelm of cold veal or fowl,
48

Dutch flummery, 187

.sseesrs pudding, or souster, 139

eeseeses Tice pudding, 139

< seeeesss 8AUCE fOr meat or fish,

115

To Dye the linings of farniture,
&c. 330

veve... gloves, 331

E.

Eels, to choose, 2

«eeeesy Spitchcock, 17

eseesy fried, 17

eeesesy boiled, 17

seeessy broth, 17

eeeeeeee... for the sick, 278

««y Collared, 17

T stewed (like lamprey),

8

eesee. SOUD, 106

vesees pie, 127

Eggs, buttered, 207

<+« Scotch, 207

seeeesy t0 poach, 208

«s.. sauce, 114

eeeee Wine, for the sick, 281

seeeesy little eggs for turtles,
126

vesee. mince pies, 158

eeeee. different ways of prepar-
ing eggs for the sick, 281

«+-eee to choose eggs at mar.
ket, and to preserve them,
272

Elder-wine, 253

363

Elder-wine, white, very much
like Frontiniac, 253

English bamboo, 180

English wines, remarks or-
250 .

Essence of anchovies, 123

Eve’s pudding, 142 .

Extract of malt for coughs,

219
F.

Fag:ily dinners, list of, 313,

c.

Feathers, care and manage-
ment of, 212

Fevers: China-orange juice,
a very useful thing to mix
with water, in fevers, when
the fresh juice cannot be
had, 229

Firmity, Somersetshire, 187

Fisn,1t023

« ..y how to choose, 1

seeeesy Observations on dressing,
4

«ee o0y to force, 125

«e oo pie, a remarkably fine
one, 128

eeeees gTAVY, strong, 111 :
.. sauce for fish-pies, 118

eeeeesy jelly, to cover cold fish,
112

w.ee. sauce without butter,
118

« «ee. 88UCO A-la-craster, 118

weeeeny @ very fine fish-sauce,
117

Flannels, to make them keep
their colour, and not shrink,

300
Floating island, 186
sersessesescessenessy 8NOther way,
186
Floor-cloths, directionsrespect-
ing them, 301
ceseseenseennesy, t0 clean them
305 .
2¢
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Floors, to dust, 3056

Flounders, to choose, 3

cosenscsnnesy to fry, 18

Flour, American ; management
of, in making bread, 243

Flummery, 166

sseesneeneesy Dutch, 187

ceresennensy Fice, 187

Fondue, 205

Fool, gooseberry, 190

ceseeey @pple, 190

eeeeesy OTRNGE, 190

Forcemeat, to muke, 123

sssseseeeses fOT patties, balls, or
stuffing, 123

.., ingredients for, 124

cesesssansesy to force meat or
fowls, 124

esses weeees fOr cold savoury
ples, 126

seseeesennesy VEry fine forcemeat-
balls for fish-soups, or fish
stewed, on maigre day, 125

seseecseseesy 88 fOr turtle, at the
Bush, Bristol, 125

Forcing, explained, 124

Forwls, 1o choose, 19

veeeeny hoiled, 62

«eeees, boiled with rice, 83

cesessy TORSted, B3

<eeesy broiled, two waya, 83

«vsessy Duvenport fowls, 83

ceeresy 0 mice way to dress a
fowl, for u small dish, 84

vereesy 0 force, 84

ceesesy 10 braise, 84

veeseey fricassee of chickens, 84

seeeesy B0uCE for, 113

teeeesy & good sauce for hiding
the bad colour of fowls, 112

««eee0y White sauce for fricassee
of fowls, 112

«e.eo 8auce for cold fowls, 114

«.-.ry mushroom sauce for
fowls, 114

ereesy lemon white sauce for
boiled fowls, 114

soe

INDEX.

Fowls, to blanch, 96

seesesy 8 dunelm of cold, 48

eesessy t0 roast wild fowl, 03

seseesy Vingaret, for cold fowl,
120

«essesy Collops of cold chicken,
50

seeseey 10 pot chicken with bam,
48

«eeeee Management of fowls in
the poultry-yard, 269

eeeeesy to fatten them in four
or five days, 271

French-beans, to dress, 172

cessersescesenenss, 10 preserve to
eat in the winter, 177

French ple, 134

sessesses bread, 245

seseseess TOUS, 245

Fricandeasu of beel, 33

cesssesecessees Of veal, 50

cesseneesannsssesesssss 8 Cheaper,
but equally good one, 50;
another way, 51

Fricassee of fowls, rabbits, &c.
sauce for, 112

vessessenses Crust for, 135

eesveesenses Of paranips, 175

Fritters, 153

«eee, Spanish, 153

«eeey potato, 143

cecsersnecsasneeenies, NOther way,
158

Froth, to set on cregm, cus-
tard, or trifile, which looks
and eats well, 195

Fruit, to preserve for tarts, or
family-desserts, 228

s ooy Taised crusts for, 155

«eeeesy TOmark on using pre-
served [ruit in pastry, 156

ceeeesy to preserve for winter
use, 224

«eseeey to prepare for children ;
a far more wholesome way
than in pies and puddings,
200




INDEX.

Fruit, to green, for preserving
or pickling, 208

«eeeesy to candy any sort of, 209

<eseesy biscuits of, 221

eses, 8tains, how to take them
out of linen, 299

Frying herbs, as dressed in
Sta&ordshire, 176

«.esesessss the Staffordshire dish

of frying-herbas and liver, 207

Furniture linings, o dye them
of different colours, 300

sveeceess «eee calico, to clean,
when taken down for the
summer, 302

Fuss, to preserve from moths,
300

G.

Gallino curds and whey, as in
Ttuly, 268

GimE, &c. 19 to 96

_esessessy t0 choose, 79 to 81

R directions for dressing,

1
George pudding, 144 .
German light puddings, or
puffs, 140
Giblets, to stew, 87
seseeases BOUP, 99
. pie, 132
eeeenensy Stewed giblets, 87

Gilding, to preserve and clean, .
303

Ginger drops, a good stoma-
chic, 223

eeeeseess Wine, excellent, 252

eoresnssesesees @NOther, 252

Gingerbread, 241

esesesesssesssy aNOther sort, 241

teseesseneeseesy 8 g00d plain sort,
241

esesecsesseseesy 8 good sort, with-
out butter, 241

Gloss, afine one for oak-wain-
scots, 304

335

Gl;ucester jelly for the sick,

50

Gloves, to dye them like York
tan, or Limerick, 331

seseesees, t0 dye white ones a
beautiful purple, 331

Golden-pippins, stewed, 198

Geese, to choose, 80

ssesecse. tO TORSE, 8T

«ese0 grEEN-goose pie, 132

seseeeees Management of geese
in the poultry-yard, 273

Gooseberries, to keep, 226

«.y another way, 226

eeeeesessy another, 227

<« trifle, 189

... fool, 190

... hops, 218

ceevesesneneees jam, for tarts,
218 '

seseesasssessacses ooy @nother, 218

tsesssressassnrssscanessy White, 218

cecenerenceneesy pudding, baked,
148

eeenesencansasy Vinegar, 120

Granary, to preserve from in-
sects or weasels, 302

Grates, to clean the backs of,
307

GRavIES, 108 to 112

ceessscennnsy general divections
respecting, 96

eseseneesaesy colouring for, 98

ecsssaesesy @ Clear brown stock
for gravy-soup or gravy, 98

ceeseneeees SOUP, 102

vereeerennes t0 draw gravy that
will keep a week, 109

eesseseesessy 8 Clear gravy, 109

cessessecees, brown gravy, or
cullis, 109

seseessenses, 8 rich gravy, 110

seseeneenesy &  gravy without
meat, 110

e seeeneese for a fowl, when
there is no meat to make it
of, 111

[}
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Gravies to make mutton eat
like venison, 111

veseeenesy @ strong fish gravy,
111

Grayline, to fry, 12

Green, to stain jellies, ices, or
cukes, 201

<eereene togreen fruits for preser-
ving, xerving or pickling, 208

Green sauce for green-geess, or
ducklings, 115

Greengages, to preserve, 220

cveee oeo-gOO0SE pie, 133

Ground-rice pudding, 150

vesesssnssncess INilk, 284

Grouse, to dress, 93

Gruel, water, 286

«esessy barley, 256

Gudgeons, to choose, 2

Guinea fow!, to dress, 93

cesessesseeeeesy Management of
Guinea-hens in the poultry-
yard, 275

H.

Haddock, 14

...... ceeeeny to dry, 14

cersenneneas, stufling for, 14

Hagget, Rev. Mr., his econo-
mical bread, 244

Huir; an excellent water, to
prevent it from falling off,
and to thicken it, 206

Halls, stone, how to clean, 306

Hams, to chooxe, 25

«eseeey tO cure, 66

meseecareracanes . two other ways
of curing them, 87

seesesesennesssy ANOther way, that
gives 4 high flavour, 67

versesssisennesy 8 Miethod of giv-
ing a still higher flavour, 67

...... , & pickle for them, that
will keep for years, 68

...... , to dross hams, 68

. eescsatice, 113

INDEX

Hangings, paper, to clean,
303

Hares, to choose, 80

++s00sy directions concerning, 93

esesesy tO TORSE, 04

+sesey t0 prepare and keep, 94

eeeesy t0 jug an old hare, 94

«seessy broiled and hashed, 95

weee pieto eat cold, 134

seesesy to pot, 95

seeess SOUDP, 104

Harrico of veal, 47

eseeessesee Of mutton, 71

Hayslet, 64

Hartshorn jelly, 197

Hay, green ; to prevent it from
firing, 331

Heart, beef, 42

Hearths (the inner), to clean,
307

another
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way, 307
Hens, to make them luy, 271
Herb pie, 135
vesses the Staffordshire dish of
frying herbs and liver, 176
Herrings, to chooss, 1

eeeesy (red,) to dress, 19
reesnssenensy potted, 19

Hessian soup and ragout, 104

Hog's head, to muke excellent
meat of, 61

eeeses cheeks, to dry, 63

.eeees €818, to force, 63

«eeees puddings, white, 66

..... . lard, 66

HoME-BREWERY, 247 to 258

Honey-comb, lemon, 202

eeeenese Water, to make, 296

Hups, gooseberry, 218

Hoteh- Potch, an excellent one,



INDEX.

Hotch- Potch, another, 15
House-lamb steaks, white, 77
ST TR | (L 71 & §
Hungary-water, to make, 296
Hunter’s beef, 35

eesseseenne pudding, 146

I

Iceing for tarts, 255

« «eeeeeofor cakes, 232

weeseeesy to ice a very large
cake, 232

Ice, how to prepare for iceing,
200

ey ice waters, 200

essesessensaansss, CUITANE OF raSp-
berry water-ice, 201

«.y brown-bread ice, 201

«esy Creams, 201

«s«5 colouring for staining ices,
201

Imperial, 256

esssersesaesnceess CTEAM, 192

Indian pickle, 178

Ink, black, to make, 297

sestsceedereacraecseseeess @NOther
way, 207

Iron-moulds, to lake them out
of linen, 299

Iron-stains, to take them out
of marble, 306

Irons, to preserve them from
rust, 307

+ees, another way, 307

J.

Jams. Cherry jum, 216
seeeesy CUrTAnt jum, red, black,
or white, 216
+es. +sy gOOSEberry jam for tarts,
218

teesancernecse sennenesy White, 219

«.....Taspberry jam, 219

Jurganel pears, to preserve
most beautifully, 218

Jelly, a savoury one for ples, to
eat cold, 111

337

Jelly, to cover cold fish, 112

eeeesy calf’s feet jelly, 196

cesees, OraNge, 197

« <.y hartshorn, 197

«eeesy Cranberry, 197

«es .+, Cranberry and rice jelly,
197

«eeeesy apple, to serve at table,
two ways of making, 197

«seesy t0 cover meat or any
relishing pie, to be eaten
cold, 111

seesssycolourings to stain jzllies,
201

eeseesy currant )elly, red or
black, 217.
seeeesy apple jelly, for preserv-
ing apricots, or for any sort
of sweetmeats, 217.
«eeeeey Ted apples in jelly, 217
Jellies for the sick, 279
«eee. Dr. Ratcliff’s restora-
tive pork-jelly, 219
«esesy shank-jelly, 279
seeeesy BITOW-TOOL jelly, 279
.., tapioca jelly, 279
«eeesy Gloucester jelly, 280
sesees, Other jellies are under
the names of the different
principal articles they are
made of ; as Calf’s feet jelly,
&c.

C.
Jerusalem artichokes, to dress,
170
Jugged hare, 94
Junket, Devonshire, 202

Kl

Kebobbed mutton, 75

Ketchup, mushroom, 183

ceesecsnses, another way, 184

ceveeseennss, Walnut, of the finest
sort, 184

seees eaeeesy COCkle, 184

Kidney veul, 56

., mutton, 75

seeee eeeey pudding, 145
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Kitchen pepper, 122

L.

Lamb, to choose, 34

vereene log, 16

«eeeesy fore quarter, 76

eeseee, breast and cucumbers,
76

«esse. shoulder forced, with sor-
rel sauce, 76

eonses Stenks, 77

e yhouse-lamb steaks, white,

ki

sessssessnssancenssenses DIOWN, 17

«eeee Cutlets with spinach, 77

vesees bend and hinge, 77

vessesy lambs fry, 78

«eeees SWeetbread, 18

Lambstones fricasseed, 78

eeessesasess fricassee of them and
sweetbreads, another way, 78

+eeees 8 Very nice disb, 79

Lamprey, to stew, as at Wor-
cester, 17

Lard, 66

Larks and other small birds, to
dress, 90

Lavendey water, to make, 296

Laver, )17

Leek soup, Scotch, 104

«eeees @nd pilchard pie, 129

Lemona, to keep, lor pudding»,
&c. 215

veseseessy Mince ples, 158

ceeesneesy to preserve in jelly,
214

eesesenesy Cheesecake, 166

veresnsnsesnsnsesnsess, 8NOther, 166

... cream, 192

crescesnsancsesenesss yellow, with-
out cream, 102

weeeesesy White ditto, 192

. «. custards, 165

eeeeeenes drops, 223

eeseness hOneycomb, 202

weseeese. Marmalade, 211

weseseses juica, to keep, 228

INDEX

Lemon, pickled lemons, 181

eeeseeeesy lemon pickle, 178

seseeneesy pudding, an excelient
one, 138

eesseesss puffy, 168
11

verernenny 117

eeeesee.. White sauce, for boiled
fowls or a fricassee, 114

eecenesss SYTUD, 286

water, for the sick, 187

seseseses 80d vinegar whey, 288

Lemonade, to be made a day
before wanted, 230

essesssensesssy aNother way, 230

eossssssnsesses that hus the flavour
and appearance of jelly, 230

vessesesse for the sick, 289

Lent potatoes, 185

Light, or German, puddings
or paffy, 140

Lights (cnlf’s) and liver, to
dress, 66

Linen, how to take stains ol
fruit or acids out of, 229:
also iron-moulds and mildew,
200

Linings of furniture, to dye of
different colours, 300

List of different urticles in sea-
son in each month, 309 to
312

Liver (calf’s) broiled, 55

«aeee. TOuSted, 55

veeee. the Staffordshire dish of
frying-herbs, and liver, 176

veeees BANCE, 114

Lobsters, to choose, 3

sesseseesensy t0 pot them, 19

sesnsenssessy t0 pot another way,
as at Wood’s hotel, 19

seseereseessy Stewed, as a very
high relish, 20

..y buttered, 20

.y to roast, 20

.y curry of them, 20

.« soup, excellent, 107

esesescnassy SBUCE, 110

CYTTY T

sesee
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Mushrooms, obeervations re-
specting, 173 d

sessennsccennnsy to dry, 122

.eevy 8N excellent way
to pickle, to preserve the
fiavour, 183

eesensecanseess ketchup, 183

tersessnsisenssssansessecsy @DOther
way, 184

cevseerecssness tO stow, 173

«ees powder, 122

. wauce, very fine
for fowls or rubbits, 114

Mustard, to make, 181

.....................,nnotherwny,
for immediate use, 133

Mutton, to choose, 24

eseesens, Observations, on keep-
ing and dressing, 69

. leg, 70

. neck, 70

««. shoulder roasted, 70

... haunch, 71

veeeeeess Saddle, to roast, 71

... fillet braised, 71

««« harrico, 71

.y to hash, 72

... shoulder, boiled with

oysters, 12

eerensses breast, 72

ceesnenee loin, 73

... rolled loin, 73

... ham, 13

~eees a0 CollOps, 73

. seeeees cutlets in the Portu-
guese way, 14

vereseess 8teaks, 74

veesensesy Bteuks of mutton, or
lumb, and cucumbers, 74

weeesess Steuks Maintenon, 74

seseseess BHUSAZEN, T4

«-eseee. rumps and kidney, 75

seseeenesy an excellent hotch-
potch, 15

wreesenieenenaneenes, ANOther, 75

... kehobbed, 76

eesesses. China chilo, 76

ves

INDEX.

Mutton broth, Scotch, 87

sesesess pudding, 145

ceeseescsescesy @nother, 146

eeesesse. pasty, to eut us well us
venison, 164

N.

Nasturtions, to pickle, for ca-
pers, 121

Nelson puddings, 141
New College puddings, 140
Norfolk punch, two ways, 258
Nuts (crack), 240
«eeees dough, 168

Oak-wainsoot, fine, to give a
gloss to, 304

Oatmeal pudding, 139

0il,bow to extract from boards
or stone, 308

Old deeds, Charters, d&c. on
paper or parchment, when
the writing is obliterated or
sunk, to make it legible, 33)

Olives, 181

Omelet, 204

Onions, pickled, 181

cersesesrescsesecnsy  Sliced with
cucumbers, 18]

sesecsess 8aUCE, 114

.« 80up, 103

+» to roast, 171

eeseesees, 8tore-onions, to pre-
serve in winter, 177

Orangeade for the sick, 289

Orange butter, 199

eesseess. marmalade, 211

«eseseses biscuits, or little cakes
213

eeseseess Cheesecnkes, 167

RN .y @ very
nice crust for orange cheese-
cukes, 156

esveeeees Chips, 213

sessnsses fOOL, 190

eseseenss Crenm, excellent, 190

senee
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Paste for chapped lips, 206

eeeses fOr chapped hands, 206

eeeess TOyal, culled ¢“au choux,’’
168°

Pastry, 154 to 168

«eecess. Observations on, 156

«eseesessy TEmark on using pre-
served fruit in, 156

for,

INDLX.

Pepper-pot, 100to 107

Perch, 12

secsessesy to choose, 2

ceeseneasy t0 fry (like trout), 13

Pettitoes, 61

Pewter (patent) porter-pots, to
clean, 308

Pheasants, to choose, 81

, to roast, 91

Paasty, to prepare veni
163

seseesy VENison pasty, 163

++es Of beef or mutton, to eat
as well as vemson, 164

«esees potato, 164 *

Patent cocoa, 244

Patties, fried, 160

cesseesesy OyBter, 160 .

seeseerenansesss, OF small ple, 161

cessecens, lObster, 161

sseeenees, beef, or podovies, 161

ooy Veal, 161

«eeey turkey, 161

weeey SWeet, 162

...,resembling mince-pies,

62

seseenresy force-meat for, 123

seeeensss Other patties are under
the numes of the articles
they are made of.

Peaches in brandy, 210

Pea-fowl, to dress, 93

veseearenesy Management of them
in the poultry-yard, 274

Pears, stewed, 199

vesessessy brked, 199

....... ..y jargonel, to preserve
most beautifully, 218

Peas, to boil, 169*

veeesy (01d) sOUp, 101

weeesy (green) ditto, 101

ceessesessansaanesy tO stew, 169°

veesesennsy t0 keep, 169°

cereeesensancanensy 8NOther way, as

ractised in the emperor of
ussia’s kitchen, 169°®
Pepyer, kitchen, 122
Peppermint drops, 224

Picxuss, 178 to 185

seseeseesy Tules to be obser-

, v¢d with regard to them,

‘198

eeseeenney Ppickle that will keep
for years, for hams, tongues,
or beef, 68

eescssssesy Pickles are under
the names of the articles

pickled.
PiEs, savoury, 126 to 136
sessacasensacansssy  Observations
on, 126

eeesesy fruit-ples, 157, &ec.

veeees Pies are under the names
of the principal articles they
are made of; as Apple ple,
Lel pie, &c.

Pig (sucking), to sculd, 60

eeessesasesssssy 10 TONSE, 60

Pig’s cheek, to prepuare for
boiling, 62

«eees. head collared, 62

weeeee feet and ears, different
ways of dressing, 63

ceeressasass fTicasseed, 63

weeee. jelly of feet and ears,
64

veessarenses, SOUSE for, 64

wesess hurslet, 64

Pigeons, to choose, 80

veeeseses, VUFiOUS Ways of dress-
ing, 87

ceseseeesy o stew, two ways, 88

secsseessy t0 broil, 88

seesesessy tO TORSE, 88

seeseseasy to pickle, 88

. in jelly, &8
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Pourrry, &c. 19 to 98

seesessesensy ditections for dress-
Ing, 81

PouLTRY-vARD, 260 t0 276

LPound cake, good, 336

Prawns, to choose, 3

seseeseesy CUITY Of, 20

+eeey to butter, 2] .

wes-oeeee @nd cray-fish in jelly,
21

eseesses SOUP, 108

PrEsrrvESs, &c. 185 to 231

Preserved fruit, remarks on
using it in pastry, 158

seesesennensy tO preserve fruit for
winter use, 224 to 238

Prune turt, 159

Pupbinas, &c. 136 to 153

eesse seseesy, Observations on ma-
king them, 136

sesessese-esy # quick-made one,
160

seressssesesy i haste, 140

eesseeeaeeny to keep oranges or
lemons for, 215

sesesessenes Other puddings are
under the numes of the prin-
ciple articles they are made
oll, or their first names; as
Bread pudding, Light pud-
ding, &c.

Puyff-puste, rich, 161

cereenens wey less Tich, 154

seeeesy light or German pufls,
140

ees oeeesy €xcellent light ones,

162

eeeessy apple-pufls, 162

5 lemon-pufly, 162

, cheese-pufls, 162

weeeny to prepare apples for
puffs, 182

Prits d’amour, 166

Punch, un excellent method of
making, 257

eeeesy milk, or verder, 257

eseessy Norfolk, two ways, 258

INDEX.

Purple, a beautiful one fou
dying gloves, 331

Q.

Quails, to dress, 93

Quaking pudding, 142

Queen cukes, two ways of ma-
king, 237

Quick-made pudding, 150

Quinces, to preserve whole or
half, 221

quince marmalade,

R,

Rabbits, to choose, 80

sesereesy Various ways of dress-
ing, 05

seesessy {0 make them taste
much like hare, 95

eecereesy L0 pot, 96

sessesesy 10 blanch, 96

pie, (like chicken,)

CXYTTTTTVNY

132
eeeeenes, [ricasseed, crust for,
135
«eseeeee management of live rab-
bits, 276
Ralgnut (Ilessian), and soup,
04

Ruaised crust for custards or
fruit, 155

cereseeenees oo fOr meat-pies or
fowls, dec. 135

Raisin wine, excellent, 254

«eesy With cyder, 255

without cyder,

sesveen

255

Ramakins, 205

Raspberry tart with cream,
160

eeeeeness brandy, 256

eeeeesses Cakes, 224

ceseseess  Cleam, WO  ways,
194
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Sago, pudding, 137

Salad, French, 174

+esees, lobster, 174

Salmagundy, 203

Salmon, to choose, 1

eee sesesy t0 boil, 6

ereesessy to broil, 8

.esy tO pot, 6

.y to dry, 7

ceeseccesy 8D excellent dish of
dried, 7

sseees oo, to plckle, 7

sessenessy Collared, 8

Saloop, 284

Sauces, &c. 112 to 126

seereenesy A VEry good sauce,
enpecially, to hide the bad
colour of fowls, 112

evseseesy White sauce for fricas-
see of fowls, rabbits, white
meut, fish, or vegetables, 112

.“3, sauce for wild-fowl,

sesessessy another for the same,
orfor ducks, 113 ’

veessenesy 00 excellent suuce for
carp, or boiled turkey, 113
«eeeeesy sauce for fowl of any
sort, 113

eeeeenness for cold fowl, or part-
ridge, 113

eereeees ala Maitre d’Hotel, 114

ceseneses, B VEry fine mushroom-
sauce for fowls or rabbits,
114

veeeeeeesy lemon white sauce, for

boiled fowls, 144

sesenaneeny liver-sauce, 114

oe os ooy 0gE-sAUCE, 114

eeseeesesy ONiON-saUCS, 114

vesseeensy Clear shalot-sauce, 115

«eesseeesyparsley-sauce, tomake,
when no parsley-leaves can
be had, 115

seseneesy green-sauce. for green
geese, or ducklings, 115

eeeees o0y bread-sauce, 116

INDEX,

Sauce, Dutch sauce, for meat
or fish, 115

vessesy sauce Robert, for rampe
or steaks, 116

«eesesy Benton sauce, for hot
or cold roast beef, 116

«eeseey sauce for fish pies, where
creain is not ordered; two
ways of making, 116

eseeesy Tomata sauce, for hot
or cold meats, m;

-eeeesy apple-sauce, for goose
and n?ut pork, 116

+eseesy the old carrant-sauce for
venison, 117

eeeeesy lomon-sauce, 117

seesesy CArrier-sauce, for mut-
ton, 117

eessesy ham-sauce, 117

l’ a very fine flsh-sauce,
17

cessse sessnesesss @NOther, 117

sesessy flsh-sauce without but-
ter, 118

veeessy fish sauce a-la-Craster,
118

eeeeey 8N excellent substitute
for caper-sauce, 118

«eeees, Oyster-sauce, 119

«esee.y lObster-sauce, two ways,
119

veseesy sShrimp-sauce, 119

++ee00y @Nchovy-sauce, 119

+eeeeey White-sauce, or becha-
mel, 110

veees. Some other sauces, &c.
are under the names of dif-
ferent dishes, or of the
principal articles the suuces
are made of.

Sausages, veal, 61

cesseseesses, pork, 69

ceeses eeeesy Bnexcellent saus:
to eat cold, 59 oge

vesessesennsy Spadbury’s Oxford
sausages, 60

eesseneneesy mutton, 74



INDEX.

Scallops of coldveal or chicken,
50

Scotch collops, 52

ves «eec.mutton broth, 97

..o.leek soup, 104

or eeeee€gg8, 207

Sea-cale, 117

Seed cake, a cheap one, 236

..... veeeeessy 8NOtHET, 237

SErvANTS, DIRECTIONS FOR,
302

Shalot sauce, clear, 115

seeeese Vinegar, 120

Shank jelly, for the sick, 279

Sheep; to prevent the rot in
sheep, 331

Shelford pudding, 148

Shoes, a fine blacking for, 308

Short-cakes, little ones, how
to make, 235

Bhrewsbury cakes, 238

Shrimps, to choose, 3

seeeeenesy tO butter, 21

reereenssy tO pot, 21

wesss +s, BAUCE, 119

ceeseensy pie, excellent, 128

Shrub, white currant, 258

Suck Persons, COOKERY FOR,
2176 to 289

veeeeses. general remarks on the
subject, 276

Sippets for the sick, when the
stomach will not receive
meat, 280

Skate, 11

<eees oy to choose, 1

cesesesy CTimp, 11

eeseeesy SOUP, 107

Smelts, to choose, 2

eeeeny to fry, 16

Snipes, to dress, 23

Snow may be used instead of
eggs, in puddings or pan-
cakes, 152

«esee balls, 185

eesess Cream, 193

Soles, to choose, 1
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Soles, boiled, 15

veee y fried, 15

cessseseeensy aNOther way, 15

eeeesy Stewed, 15

veesensseneensy (like lamprey,) 23

..y in the Portugese way,
15

esseesy Portugese stuffing for
soles baked, 15

seseesy Pie, 128

Somersetshire firmity, 187

Sorrel, to stew, for fricandean
and roast meat, 174

Souffle of rice and apple, 185

Sounds, cod’s, to look like
small chicken, 308

Soups, &c. 96 to 112

eeeeeesy General directions re-
specting them, 96

+ssseseey COlouring for, 98

see suney julienne, 98

.., an excellent soup, 98

ceeeseessy 8N excellent white
one, 98

« «esesey 8 plainer white one, 99

.. a-la-sap, 105

.., portable, 105

«+y SOUp maigre, 108

+esnsees, @nother, 1068

eesssesesy @ baked one, to give
away to poor families, 290

teserssssy fOr the weakly, for the
same purpose, 292

eeceeesesy Other soups are under
the names of the principal
articles they are made of.

Souse for bruwn, and for pig’s
feet and ears, 64.

Souster, or Dutch pudding, 139

Spadbury’s Oxford sausages,60

Sparerib of pork, 58

Spinach, to boil, 172

ceseeesssy SOUDP, 103

Sprats, 18

ve eeseesy O choose, 3

esesseesy baked, 19

ressessesy t0 broil, 19
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, to make them taste
like anchovies, 123
Spunge cake, 239
e e o« oo oy nnother, without
butter, £39
Squal-pie, 138
Sa, ords/un dish of frying
erbs, &c. 176 with liver,
207
Stains, to take any kind out
of linen, 209
+ « o o, stains caused by acids,
209

+ « + +, another way for fruit-

stains, 209

« « o, another, 209

. o + + 5 another way, 200

« + o oy stoins of wine, fruit,
&c. after they have been
long in the linen, 209

« s« ., many other stains,
209

« + s sy to take them out of
marble, 306. Iron stains,

306
Steaks, beef, 36
« « «« ., and oyster-sauce,
37
e o+ oo, Staffordshire beef-
steaks, 37
. o » 5 Italian beef-steaks, 37
. .« ,8auce for, 115
, beef-steak ple, 129
e e o oo .., pudding, 145
« « « o, baked,

.
.

DRI
.

145

Steel, to take rust out of, 307

Stock, clear brown, for gravy-
soup, or gravy, 98

« « o« , for brown or white fish
soups, 106 -

Stone, to extract oil from,
306

e « « « o « 5 chimney-pieces, to
blacken the fronts of, 306
. e« ., 8tairs and hnlls, io
clean, 306

INDEX.

Stoves, to take the black off
the bright bars of polished
ones in a few minutes, 307

« + + « +, another way, 307

Strawberries, to preserve them
whole, 215

« s+ 5 to preserve in
wine, 215

Stucco, excellent, which will
adhere to woodwork, 207

T mason’s washes for,

29
Stu{ing. for pike, haddock,

..

« o o o for soles baked, 15

« « « «, for sole, cod, or turbot
ple, 125

« « « + 5 forcemeat for, 124

Sturgeon, to dress fresh, 10

e e o0y toroast, 10

« o « o+ «van excellent lmlh-
tion of pickled, 11

Sucking pig, to scald, 60

.y to roaat, 60

Suet, to preserve it a twelve-
montb, 208

« + « «y pudding, 146

+ o « +,veal-guet pudding, 146

* ..., dumplings, 151

Suffolk dumplings, 151

Sugar, good to be used m cu-
ring meats, 164

« o« oy to clarify for sweet-
meats, 208

« « + o+, Vinegar, 120

Suppers, general remarks on.
324

.« « » , dish, a pretty one, 203

Sweer Disues, 185, &c.

Sweetbreads, 56

+ » o . » TORsted, 56

e o+ s s« yragout, 50

SWEETMEATS, &c. 208 to 224

s« + « 4. oy Observations on,
224

e o« o+ ooy to clarify sugar
for, 208









INDEX.

Wash-balls, to make, 205

Washes, for stucco, 298

Water cakes, 238

eeee. . gruel, (two ways of
making,) 285

+«--y souchy, 18

"es «y barley, (two ways of
making,) 287

«+.+y 80 excellent, to preserve
the hair from falling off, 296

Welsh pudding, 150

««s oy Tabbit, 206

Whey, 288 .

«se «y White wine, 288

«««+, vinegar and lemon, 288

White, to-stain jellies, ices,
&c. 201

Whitings, to choose, 2

« o s ooy to dry, like haddocks,
14

Widgeon, to dress, 92

Wild-fowl, to roast, 92

eseseseoy sauce for, 113

Windsor beans, fricasseed, 172

Wine, remarks on English
wines, 250

eseesy 8 Tich and pleasant, 250

«+ « oy TUSPbErTY, 251

eesenss voeay OF currant, (two
ways of making,) 251

«+«0, black currant, 251

351

Wine, ginger, excellent, (two
ways of making,) 252

.eeee 5 OTADGE, 252

«eseesy CcOWslip, 253

+ .0, elder, 253

« «eeey White elder, like Fron-

tiniac, 253

e eesy Clary, 254

oo «sy Taisin, 254

o« «0eesy With cyder, 254

ve «eesesy Without cyder, 255

«e oeey €88, for the sick, 281

«ae., to refine, 249

« ..y roll, 199

« ..., vinegar, 121

+ ., mulled, (two ways of
making,) 283

. .. » to preserve strawberries,
215

«eees 5 White whey, for the sick,
288

Woodcocks, to dress, 93
Woollen,to preserve from moth,
300

Yeast, to make, (two ways,)
242

« ..., dumplings, 151

Yellow, to stain jellies, &ec.
201

Yorkshire cakes, 246

«eeeoe.. puddings, 150

W. J. Sears, 3, Ivy-lane, Newgate-street.


















